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Chinese Dietary Culture Between the End of
20th Centory and the Beginning of 21th Century

Shi Baohua

Abstract The article is a comprehensive summary of the“dietary culture”fad in China since
1980s, approaohing the subject from different angles of the times, society and economy. The author
holds that the fad reflects one aspect of the changes in society, economy and people’ s ideology
brought about by reform and opening up.

The author devotes a lot of space to explore the trend of Chinese dietary culture in 21th century,
its effect on social and economic development, the orientation and focal points in the study of Chinese
dietary culture in 21th century, etc. The author holds that in the study of the Chinese dietary culture
in 21th century we should focus on the following points; to study the changes in our dietary ideology,
dietary way and dietary aesthetics so as to help people to acquire scientific ideology, way and aesthet-
ics of diet suitable for the new times and with Chinese characteristics; to initiate the study of dietary
culture in the light of economics; to improve the study of Chinese traditional dietary culture; to
strengthen the study of the interchange of Chinese and foreign dietary culture; and to start the study

of the basic theory of dietary culture.
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Oriental Food Facing Sunrise Forever
Zao Yu Chen

Abstract I propose to edit {(FOOD OF CHINESE), to establish oriental food research insti-
tute, to establish science popularity speaker mass of oriental food and to prepare oriental food festi-
val, to construct plantation base, product base and subsidiary making service base, oriental food im-
port and export base, oriental food import and export base. All these are for the purpose of building

a "Union Kingdom” of oriental food.
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The Status of Aquatic Food in Modern Dietary Life and Culture in China

Luo Zhaoyao
Shanghai Fisheries University

Abstract This paper gave a comprehansive review as follows: 1. The contenporary Chinese
aquatic food which occupied an exceptionally significant place in Chinese dietary life and culture as a
kind of delicious diet or precious and choice sea food with national characteristics under the direct in-
fluences of tradifional eating habits and culinary processing technologies was investigated. 2. The de-
veloping tendeucy of Chinese aquatic food in recent 20 years under the direct influences of the rapid
change is production, processing, distribution and consumption was also investigated. 3. According
to the conclusions from above investigation, it was predicated that the aquatic food from various
kinds of fish, shellfish and sea weed ever occupied a very important place in dietary life and culture as
a kind of flavour food with national characteristics in recent 20 years, meanwhile, It also pointed out
that owing to the rapidly increasing of the production of aquatic food, the per capita supply of food
and protein was increased greatly. Aquatic food is inherently rich both in flavour and protein con-
tent, so if may not only be served before as the flavour food but also the nutrional food to form an
oriental diet pattern with some specific characteristics in the near future.

Key Words Aquatic food Dietary life Dietary culture
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Analysis of the Trend of hte Chinese Diei

Wang Zihui
Xian Culinary Training College

Abstract The general trend of the Chinese diet in the futuer has been studied from different
angles. Based on the detailed analysis of the theory of “combination and reform”, the author holds
that it can be summarized with six words: fast, natural, healthy, simple, exotic and enjoyable.

“Fast”means shorter time. In modern society, competition is so fierce and the rhythm of life is
getting faster and faster that people will prefer fast food. It can be predicted that in 21 st century fast
food will be the most popular food with greatest vitality.

“Natural”means to recover nature’s original simplicity. Although diet differs a great deal from
country to country, it is unanimous that now people like natural and health food, especially green,
black or wild food. This will become an important trend in our diet in the future.

“Healthy” means nutritious here. With the progress of society, our knowledge about nutrition is
increasing. Now we understand that the human body has to take in proper and balant nutrients from
the food we eat.

By “simple” we mean original and highly leasing to the taste instead of bland or tasteless.

By “esotic” we mean unusual food introduced from foreign countries. This trend results from peo-
ple’s mind of expansion and the desire to forge ahead. It can be predicted that more exotic food will
cross the border to raise our curiosity.

“Enjoyable”means to enjoy ourselves. While we eat to live, we enjoy our food as well. In the
future, people will seek pleasue from food more earnestly.

Key Words Chinese diet Trend
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Orient Food with Vast Vistas

Ma Jing
China Light Industry Press

Abstract

A. Chinese food with good dietary structure

1.“Huang Di Nei Jing”laid a theoretical foundation for the traditional dietary structure in Chi-
na.

2. “Medicine and food have the same resource” deepened and developed the "five — cereal ” theo-
ry, and become the health treasure of Oriental nation, made Oriental food blossom in radiant splen-
dor.

3. Oriental food absorbs the quintessence of western food, and enriches the dietary structure.

B. Oriental food has to go through the test of western, advanced theory of science and technolo-
gy

1. Use the theory of science and technology to reveal the successful practice of several years, en-
dow it with a new look.

2. Oriental food should be combined closely with today’s science and technology.

C. Oriental food should put the industrialization into effect

1. It will contribute to speeding up the process of agriculture industrialization, establishing a
new type of agriculture — food industry system.

2. It will contribute to changing the management system, thus establishing the scientific man-
agement system for modern food engineering.

3. It is a new, economic growth point for the development of food industry in China.

4. It will contribute to the socialization of housework.

5. It will contribute to the health of people.
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The Similarities and Dissimilarities Between the
Chinese and Japanese Dietary Culture

Feng Zuozhe
Inst. of History, CASS

Abstract Both China and Japan belong to the same cutural circle, and in the field of dietary
habits both to the “Chinese dietary circle”. Both countries have been in the habit of rice — eating with
their usual practice of the chopsticks. For drinks, they have been accustomed to take cereal liquors
and tea. large amount of the Chinese crops, foods, diets and their table customs were succesively in-
troduced into Japan and affacted the Japanese way of daily life considerably. Hence one may easily
find out a great deal of similarities in the dietary cultures in both countries. Yet each nation has e-
volved its own ways of living which has been colesly related with its natural environments, products
as well as their folklores. Through long years of evolution each has achieved the way of living of their
own. Consequently we may easily observe lots of differences in their dietary views and modes such as
in cooking fashions and raw materials in their cuisine. With the progress of social and developments
of technology, it is to be expected that their differences would become lessened while their similarities

would be enhanced.
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Cake’s Consumption Fashion & Culture Changes in the East

Gao Bo
Beijing Cake Industry Co.

Abstract In eastern food culture, cake is a symbol, which can reflect the market and the time’
s characteristies, and Beijing’ s cake market has experienced three great changes since 1940’s.

I .Late 1940’ s~late 1970 s: the first change in Beijing Cake Market.

In late 1940’s, cake suppliers could not completely devote to producing, and consumers didn’ t
have enough purchasing power. As a result, Beijing cake’s consumption fashion and market fluctua-
tions were full of culture characteristies of planning economy time.

A.To satisfy hunger: the leading consumption ideology in planning economy time.

People’s choice were limited in the supply of food after the foundation of P.R.C. Consequent-
ly, to satisfy people’s hunger became the leading consumption ideology of the time.

B. More duplicates than changes:cake’s kind characteristic in planning economy time.

In this period, cakes in Beijing market increased by a large scale in quantity, but the kind lacks
of changes. This period of no change in cake kind lasted 30 years.

I[ . Late 1970’ s~ beginning of 1990’s: the second change in Beijing Cake Market.

Following the adoption of the policies of reform and opening door to the outside world in 1970’
s, the Cake’s function as a gift became important and cakes had different characteristies and excellent
quality.

A. Nutrition and hygiene: completely new leading consumption ideology for cakes.

B. Cake’s beautiful packages:Packages became an important factor that can influence people’s
choice, and beautiful packages will be the tendency for cake market.

[l . Beginning of 1990’ s~ late 1990’ s: the third great chankge in Beijing Cake market.

Walking into market economy time, Beijing traditional cakes are facing serious challenges, and
the third great change begins.

A. Brand:Cakes lead cbnsumption ideology in market economy.

Like the purchase of other food, brand rather than price will influence people’s choice of cakes.

B. Traditional products, new products, and western — style products coexist.

It is predicted that traditional cakes, newly produced cakes, and western-style cakes will domi-
nate Beijing cake market.

The eight factors that in fluence Beijing cake market changes are: level of food supply, con-
sumer’ s income level, means of price administration, the pursuing for beauty in life, leading consump-
tion ideology in socicty, cake production management system, the communication level of home and
abroad, and the guidance of public opinion by news media. Affected by those eight factors, Beijing
cake market experienced great changes in the last S0 years, which can not be surpassed by any previ-
ous time.

Key Words Beijing cakes Market Charges
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A Primary Search for Zhou Yi & Food Culture
Cheng Baiqing

Abstract A series of food culture, existing for 5000 years to be mistrious and too wonderful to
be expressed in words, caused me to do such a subject of research.

“Zhou Yi” — a copy of encylopedia, containing numberles sphenomena, declared to the world
the birth of Food Culture which remains only the special Chinese charactor.

“Zhou Yi"is the first marvellous book no mater in ancient time or now — a — days, in abroad or
at home. In eight diagrama, each Gua appears shadow of food, each Yao shows eating look forming
a picture of ancient people’s feast netting by the 64 Gua. The core of the way of diet is in need, in
wait and in respect. Hence there are three outstanding points in naration: 1. View point — eating it-
self, 2. Fixed position — eating nature, 3. Atmosphere — eating sincerely.

“Zhou Yi"is the earliest writing work about Chinese food culture. It is much earlier than the
records about diet in “Main Skill to manage the People”in Wei dynasty, and it is more complete and
systematic than the naration in “On salt & Iron”. This research work put our chinese to enlarge our
nation traditional culture, to creat food staff industry splendidly in the brilliant future.

Key Words Zhou Yi Traditional food culture
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A Study on the Culinary Aarts of the Wei, the Jin,
the Northern and Southern Dynasties

Qiu Pangtong
Tourism and Cooking College, Yangzhou University

Abstract The wei, the Jin, the Northern and Southern Dynasties mark an improtant stage in
the history of Chinese cuisine. During this period, although the country was in continual turbulence, it
kept united, and productive forces increased. With the growth of interchanges between the north and
the south, between the Han nationality and the minority nationalities, and with the enhance of the ef-
fect of Buddhism and Taoism, Chinese cuisine developed so rapidly that cooked food and pastry in-
creased in variety, eating habits on festivals came into being, and a large number of cooking books
were printed.

In the respect of cooked rice and gruel.

With regard to cooked food, we had delicious Water Shield Soup, Stewed Perch, Roast Suckling
Pig, Five — spiced Chicken Breast. And thanks to the extensive use of iron untensils, stir — fried dish-
es became eminent, which can be found in recorded history. During this period, cooked food of minori-
ty nationalities and Buddhist vegetarian meals also made progress.

. 10 .
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In the respect of pastry, there appeared noodles, steamed cakes, steamed bread, won ton, rice
— flour noodles, sesame seed cakes, Zongzi, etc.Fermented pastry made progress too, whice can be
found in recorded history.

During this period, cuisines in central China, Zhejiang and Hubei Provinces, Sichuan Province,
the area south of the Five Ridges and Northwest China showed different characteristics, thus begin-
ning to form various regional styles.

Key Words The Wei, the Jin, the Northern and Southern dynasties Culinary arts
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The Status of Fish Food in Ancient Dietary Life and Culture in China

Luo Zhaoyao
Shanghai Fisheries University

Abstract This paper gave a comprehensive review as follows: 1. Based ou the records from en-
earthed Stone Age’s relics and ancient historical literatures about Xia, Shang. Zhow Dynasties the
role of fish food in Chinese dietary life was investigated along with the developing of the fishing, fish
culturing and processing techniques, also the reflection in various social life related fish food in the di-
etary life. It showed that during the Stone Age, fish food had been the main stapl food to sustain the
life on fishing and hunting, till the Xia. Shang Zhow Dynasties fish food became the of important
food like one cereal food along with the developing of agrioulture into culturing and breeding; futher-
more, cereal food became the main stapl food while fish food together meat food became the nonstapl
food. However, fish food still act as a delicious and flavour food taking inherently important role in

dietary life. This was approved by the influence of fish food on sooial life ingluding thought and cul-
. ]l .
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ture. 2. The particular role of fish food with its delicious flavour and also the attractive image of orig-
inal fish in the Chinese Ci (a Chinese poetic genre), litrary and artistic works was also investigated.
It showed that through alcoholic drinks and fish diets fish food might harmonize with natural land-
scape and human nood. It is really an exotic flower with Chinese characteristics among the world di-
etary culture.

Key Words Fish food Dietary life Dietary culture
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Chinese Culinery Culture in 21st Century

Xiong Sizhi
Sztchuan Junior Culinery College

Abstract Predicting the trend of Chinese cuisine in 21st century from the cultural point of
view, the author holds that the cuisines of all the nationalities in China will mix together, and so will
the best parts of of Chinese and foreign cuisines, resulting in a new Chinese cuisine which will con-
tribute to the progress of mankind.

The author explores the subject in the respects of cultural ideology, cultural spirit, cultural ab-
sobtion and cultural development.

In the respect of cultural ideology, the author holds that as eating is a sort of material exchange
between man and nature, it reflects the Sanchai Culture which takes man as the centre. According to
cultural ideology, all activities are conducted for man.

In the respect of cultural spirit, the central idea is harmony, and balance and harmony dominate

. 12 .
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the relation between man and nature, and all kinds of people with different charactor mix together in
society.

In the respect of cultural absorbtion, Chinese culture, characterized by its opening up and toler-
ance, has since ancient time been absorbing foreign culture just as sponge absorbs water.

In the respect of cultural development, there will be more innovations and inventions in 21 th

century.
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Production Technology and Principle of Chinese Steamed Bread

Zheng Jianxian Geng Liping Ding Ling
South China Vniversity of Sceince and Enging Wuxi Vniversity of Light Industry

Abstract Steamed bread is originated in the Han Dynasty, which is one of the most famous
steamed leavened doughs in Chlna. Now, it is praised as the symbol of Chinese dough food culture.
The origination, occurrence and development, the production technology and optimun parameters of
steamed bread are discussed detailedly in this paper. At last, the future developing prospect of

steamed, bread in our country is forecasted scientifically.
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The Origination and Manufacture of Chinese Noodles

Zheng Jianxian Geng Liping Ding Ling
South China Vniversity of Sceince and Enging Wuxi Vniversity of Light Industry

Abstract Noodle is originated in China more than two thousands years ogo, Whose preparation
techonlogy contains three procedures: (D lenthening or stretching, @ pressing or rolling, and @
eatruding. The origination, occurrence and developm ent, the hinds, production technology and op-

timum parameters ot Chinese noodles are discussed detailedly in this paper.
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Similarities and Differences of Traditional Fermented Food

Lu Xiuling Ou Hongyu
Tianjin Institute of Light Industry

Abstract Chinese traditional fermented food has a long history and has influenced many eastern
countries such as Japan, so there are many similarities between China and other eastern countries.
The mode of production is mainly solid state and natural fermentation in which there are multiple mi-
crobes of saccharomycetes, moulds and bacteia. Some production has changed to using pure strain
culture now. In this way, most fermented food has rich, generous and distinctive flavors, and is of-
ten used as condiments or supplements for some dishes. In western countries, most fermented food is
produced by submerged fermentation and pure strain culture by way of inoculating one or several
strains of saccharomycetes and bacteria. It tastes delicate and fresh, usually adding some fruits,
spices or nutrients to eat. It is shown in the comparison that we should learn from others’ strong
points and constantly blaze new trails as well as keep our traditional features to better develop our tra-
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